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FOREWORD 


This Indian Standard (Part 3) was adopted by Bureau of Indian Standards after the draft finalized by the AYUSH 
Sectional Committee was had been approved by the Agricultural and Food Products Division Council. 


There is a worldwide resurgence of interest in holistic systems of health care, particularly with respect to the 
prevention and management of lifestyle-related disorders, chronic, non-communicable and systemic diseases. It is 
increasingly understood that no single health care system can provide satisfactory answers to all the health needs 
of modern society. Evidently there is a need for a new inclusive and integrated health care regime that should 
guide health policies and programmes in future. 


This standard is published in four parts. The other parts in the series are: 


Part 1 Standardized terminology for fundamental principles 
Part 2 Standardized terminology for diagnosis and etiological factors 
Part 4 Standardized terminology for medicinal preparations 


Ayurveda is a comprehensive scientific system of medicine evolved in India. Initially it was developed through 
ancient wisdom, clinical experiences and experimentation in scientific manner. At present, Ayurveda is growing in 
the paradigm of contemporary scientific, technological and medical parameters. Good health is a basic prerequisite 
to acquire materialistic, social and spiritual upliftment of individual. Ayurveda lays great emphasis on preservation 
and promotion of health and prevention of disease. This is achieved through lifestyle management complimented 
with other interventions including drugs and specialized procedures. 


The earliest concepts of Ayurvedic science are found in the ancient texts called Vedas, which are believed to 
be composed between 5000 and 1000 BC. The classical texts of Ayurveda containing exclusive information on 
health and disease came around 1000 B.C. onwards, when fundamental and applied principles of Ayurveda were 
documented in a systematic manner. 


The Committee responsible for the formulation of this standard is given at Annex A. 


There are several technical terms which are specific to Ayurveda. Terminology pertaining to Fundamentals of 
Ayurveda, Ayurvedic Pharmacology and Pharmacognosy, Structure and Function of human body as per Ayurveda, 
Diagnosis and Etiological factors in Ayurveda, Signs and Symptoms, Treatment modalities, preparation of 
medicines, foods and beverages, etc. The inputs have been derived from information available in the public domain 
in print and electronic media inter-alia the Ayurvedic Pharmacopoeia of India, National AYUSH Morbidity and 
Standardized Terminologies Electronic (NAMASTE) Portal and authoritative books of Ayurveda. 


1 SCOPE 


This standard (Part 3) covers description/definition 
of terminologies related to foods and beverages in 
Ayurveda. The original terms appearing in the text 
have been transliterated in English and defined for 


Indian Standard 


IS 17424 (Part 3) : 2020 


GLOSSARY OF AYURVEDIC TERMINOLOGY 


PART 3 STANDARDIZED TERMINOLOGY FOR 
FOODS AND BEVERAGES 


the purpose of clear understanding of the concept by 


any person who is not an expert in Ayurveda. These 
terms may be used by manufacturers, researchers, 
academicians, regulators, clinical practitioners and 
other enthusiasts interested in the science of Ayurveda. 


2 STANDARDIZED TERMINOLOGY FOR FOODS AND BEVERAGES 


SI No. 


Term 


English 
Transliteration 


Definition 


SHER 


Aahaara 


Any substance which is consumed for 
the purpose of nutrition and energy, 
it includes all types of food items, 
such as eatable, bitable, drinkable, 
chewable etc. 


ya 


Pathya 


Wholesome dietary items, activities 
and behavioral regimen that are 
beneficial for the body channels or 
systems 


Apathya 


Unwholesome dietary items, activities 
and behavioral regimen that are not 
beneficial for the body channels or 
systems; antonym for pathya 


Ashita 


Eatable solid food items, such as rice, 
pancakes etc which are to be chewed 
and consumed 


Peeta 


Drinkable food items, such as juices, 
milk, buttermilk etc which are in 
liquid form 


Leedha 


Choushya 


Lickable semisolid food items, such as 
pastes, jam, jelly etc which are licked 
and consumed 


Suckable liquid food items which can 
be sucked and consumed such as juicy 
fruits like mango etc 


Khadita 


Hard eatable solid food items which 
are hard and need the help of teeth for 
disintegration before swallowing 


Charvya 


Chewable food which is prominently 
require chewing for eating 


id 3 @# a 4 8 


Bhakshya 


Masticated eatable dietary substances 
that need to be masticated 
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Term 


English 
Transliteration 


Definition 


12 


E] 


Shookadhaanya varga 


Group of principle staple food, such 
as rice, wheat, barley, rye, corn/maize, 
oats etc which have awn and spikes 
and are derived from grasses 


TAITT-I/RTEITT- AT, 
ar 


Shamidhaanya varga/ 
Shimbidhaanya varga/ 
Vaidala varga 


Group of seeds of plants 
(pulses/legumes) which are covered 
with pod, such as black gram, green 
gram, horse gram, green pea, pigeon 
pea, chick pea etc 


Maansa varga 


Group of meat of various animals such 
as goat, buffalo etc 


Shaaka varga 


Group of vegetables, such as Vaastuka 
(Chenopodium album), Tanduliyaka 
(Amaranthus spinosus), Kaakamaachi 
(Solanum nigrum) etc 


Phala varga 


Group of fruits, such as 
Draaksha (Vitis vinifera), Daadima 
(Punica granatum), Naarikela 
(Cocos nucifera) etc 


Harita varga 


Group of salads, such as Moolaka 
(Raphanus sativus), Dhaanayaka 
(Coriandrum sativum) etc 


Soopya 


Pulses which are good for preparation 
of soup, such as green gram 


Madya varga 


Group of fermented liquors such as 
wine etc 


20 


Gorasa varga 


Group of milk and milk products, such 
as milk, curd, buttermilk, butter, ghee 
obtained from various animals such as 
cow, buffalo, goat etc 


21 


Ikshu varga 


Group of substances derived from 
sugarcane (such as sugarcane juice, 


jaggery, sugar) 


22 


Aahaaropyogi varga 


Group of adjuvant of food, such as all 
types of oil, dry ginger, Pippali (Piper 
longum), Hingu (Ferula foetida), rock 
salt etc 


23 


Agnisiddha 


Process of cooking by direct or indirect 
contact with fire or heat 


24 


Kukoolapaachana 


Process of cooking with the help of 
steam 


25 


Karparapaachana 


Method of cooking on hot pan usually 
made of mud 


26 


Agnisannikarsha 


Type of samskaara or procedure which 
involves modulation of properties of 
food articles by cooking process by 
direct or indirect heating 
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Transliteration 
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27 


Kaalaprakarsha 


Type of samskaara or procedure which 
involves keeping of food articles 
for long duration to get desirable 
modulation in properties 


28 


Bhaajana 


Type of samskaara or procedure 
where properties of the food items are 
modified by use of specific utensils for 
preparation, eating and storage 


29 


30 


Vaasana 


Manthana 


Type of samskaara or procedure which 
involves transferring of properties 
by keeping in contact with another 
substance by virtue of infusing 


Type of samskaara or procedure which 
involves transformation in properties 
of a substance by churning 


31 


HyPS 


Madhukroda 


Prepared by mixing of flour with 
honey and solidified by frying 


32 


Sapindika 


Preparation similar to madhukroda 
where honey is mixed additionally and 
prepared in the form of bolus 


33 


Kritaanna varga 


Group of processed food items, 
such as Peya (thin gruel of rice), 
odana (boiled rice) etc 


34 


Manda 


Liquid portion of rice prepared by 
adding 1 part rice and 14 part water 
which has the therapeutic properties 
of facilitating evacuation of flatus, 
relives thirst, weakness, improving 
agni (digestive/metabolic factors) 
and softening of srotasa (structural or 
functional channels) 


35 


Peya 


Thin gruel of rice along with 
its solid portion which is easily 
digestible and thus increases agni 
(digestive/metabolic factors); prepared 
by adding 14 parts of water and 1 part 
of broken rice boiling well till all the 
rice particles become soft 


36 


Vilepi 


Rice gruel preparation having more 
solid portion compared to liquid; 
prepared by adding 4 parts of water 
and 1 part of broken rice and boiling 
till rice becomes soft 


37 


Odana 


Prepared with 5 parts of water and 
1 part of rice and boiling till rice 
becomes soft 
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38 ell 


Laaja 


Preparation of roasted or parched 
grains which is easily digestible and 
is indicated in management of thirst, 
vomiting, diarrhea, etc 


39 arda 


40 QAHUS 


Laajapeya 


Laajamanda 


Thin gruel prepared from parched 
grains 


Liquid portion of gruel prepared from 
parched grains which is good appetizer 
and pacifies thirst and diarrhea 


41 spaas 


Sanskrita Laajamanda 


Liquid portion of gruel of parched 
grains processed with oil/ghee, spices 
etc 


42 SIEGEN 


Laajasaktu 


Type of food preparation made from 
flour of roasted parched grain by 
adding sufficient quantity of water and 
sugar 


43 PHN 


Kulmaasha 


Kind of gruel made from flour of 
barley soaked in hot water followed 
by boiling 


44 ay 


Yoosha 


Type of food preparation in which 
soup of vegetables and/or pulses is 
prepared by adding 16 times of water 


45 STI 


Akrita Yoosha 


Type of food preparation in which 
soup of vegetables and/or pulses is 
prepared by adding 16 times of water 
without processing with oil/ghee, 
spices etc 


46 PART 


Krita Yoosha 


Type of food preparation in which 
soup of vegetables and/or pulses is 
prepared by adding 16 times of water 
and processed with oil/ghee, spices etc 


47 Y 


Rasa 


Soup prepared from meat 


48 aa 


Tanu Rasa 


Meat soup prepared by more quantity 
of water 


49 PRA 
50 SETA 


Krita Rasa 


Amla soopa 


Soup prepared from meat and 
processed with oil/ghee, spices etc 


Soup prepared by adding some sour 
substances 


51 SATA 


Anamlasoopa 


Soup prepared without adding any 
sour substances 


52 wad 


Saktu 


Dietetic preparation prepared by 
adding sugar and water to flour of 
roasted grains like barley, wheat, 
bengal gram, parched rice etc 


53 MATAR 


Shaali saktu 


Dietetic preparation prepared by 
adding sugar and water to flour of 
roasted shaali variety of rice 


54 sy 


Apoopa 


Type of food preparation made from 
flour of rice, barley or wheat 
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55 


vaataya 


Type of food preparation made by 
fried barley 


56 


Dhaana 


Fried grains, germinated seeds or 
cereals, such as barley, rice etc. 


57 


viroodadhaana 


Sprouted grains, such as wheat, barley, 
green gram, bengal gram 


58 


Shashkuli 


A large round cake composed of 
ground rice, sugar, and sesame, and 
cooked in oil 


59 


poopa 


Sort ofsweet bread prepared by adding 
sugar and deep fried 


60 


poopalika 


Type of sweet cake fried in ghee or oil 


61 


Veshvaara 


Preparation in which meat devoid of 
any bone is cooked, ground along with 
spices, such as pepper, garlic etc and 
ghee, made into flattened balls and 
cooked in steam 


62 


qyp 


Prithuka 


Preparation made from de-husked 
paddy which is made wet, fried and 
then parched and flattened 


63 


Paanaka 


Soft drinks prepared with unripe fruit, 
such as mango, grapes, dates and 
jujube etc by adding sugar and spices 


64 


Raaga 


Sauce preparation having sweet, sour 
and salty taste usually made by using 
the juice of Vrikshaamla (Garcinia 
indica), Parushaka (Grewia asiatica) 
and Jambu (Syzygium cumini) and by 
adding sugar, sauvarcala, saindhava 
lavana and a little quantity of mustard 
powder 


65 


Shaadava 


Various type of confectionery 
preparations made of sweet, sour and 
salty substances 


66 


Leha 


Sweet semi-liquid electuary 
preparation that is consumed by 
licking 


67 


Shukta 


A kind of sour liquid (vinegar) prepared 
from roots and fruits by first steeping 
them in oil and salt, then drying them, 
and afterwards leaving them in water 
to undergo acetous fermentation 


68 


Shindaaki 


Specific preparation made by 
fermentation process 


69 


Kaanji 


Sour gruel prepared by fermenting 
cereals (rice & horse gram) and pulses 


70 


Khada 


Type of beverage prepared from sour 
fruits like Jujube (Ziziphus jujube) 
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71 orate 


Kaamblika 


Type of beverage prepared from roots 
and sesame 


72 PRI 


73 var 


Krishara 


Pinyaaka 


Porridge like food preparation made 
with rice, green gram, salt, ginger, 
asafetida in appropriate quantity and 
boiled together till rice becomes soft 


Oil cakes made up of residue of seeds 
which have been ground for oil 


74 qed-AUS 


Vaataya manda 


Liquid portion of porridge made by 
fried barley consisting 1 part fried 
barley and 14 parts of water 


75 FRG 


Maansa rasa 


Soup prepared with meat by adding 
trikatu (Shunthi - Zingiber officinale 
+ Maricha-Piper nigrum + Pippali - 
Piper longum) ghee and jaggery and 
8 times of water by reducing it to 1/4th 


76 IRAE] 


Ksheera/Paya/Dugdha 


Milk 


77 JNE 


Ksheeraashtaka 


Group of eight types of milk obtained 
from different sources including the 
milk produced by cow, buffalo, sheep, 
goat, horse, elephant, camel and 
human 


78 afd-arf 


Dadhi varga 


Group of yoghurts and its various 
stages 


79 ua 


Ghola 


Type of curd preparation called butter 
milk in which curd is churned without 
adding water and without removing 
butter 


80 add 


Mathita 


Type of curd preparation- butter milk 
in which curd is churned without 
adding water after removing butter 


81 Sad 


Udashvita 


Type of curd preparation- butter milk 
in which curd is churned by adding 
1/2 quantity of the water 


82 ds 


Takra 


Type of curd preparation -buttermilk 
in which curd is churned by adding 
1/4" quantity of water in it 


83 PE 


84 far 


Katavara 


Kilaata 


Whey-the watery part of milk that 
remains after the formation of curds or 
buttermilk mixed with more quantity 
of water 


Solid part of milk obtained by curdling 
of milk 


85 SERA] 


koorchikaa 


The solid portion obtained when milk 
is boiled with butter milk or curd 


86 Us 


Piyusha 


The milk of mammals produced just 
after the delivery- colostrum. It is 
considered as nourishing and heavy to 
digest. 
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87 VI Rasaalaa Preparation of curd obtained by 
mixing of sugar and spices such as 
pepper etc 

88 quA Dadhimastu Supernatant liquid- watery portion of 
the curd 

89 PIE: Kshaudra Variety of brownish coloured honey 
produced by small type of honey-bee 

90 uae Pauktika Variety of honey with color similar 
to ghee and produced by big type of 
honey-bee 

91 Um Bhraamara Variety of whitish coloured honey 
produced by large black bee 

92 aero Maakshika Variety of honey with color similar to 
oil and produced by tawny coloured 
honey bee. It is considered as the best 
among other varieties of honey. 

93 31/31 Ambu / Aapa Water obtained from various sources 
or the watery element of the body 

94 aRar A ARA-II Antariksha jala / Rain water collected directly before 

Aantariksha udaka | reaching earth surface and considered 

to be the best among all water 

95 aldd-san Naadeya udaka Water obtained from rivers 

96 AIR Taushaara Water obtained from dew drops 
formed at night in the cold seasons or 
rain water accumulated on leaves 

97 Saga Audbhida jala Water which springs naturally from 
the earth 

98 pR Kaara Source of water which is drawn from 
liquefaction of hailstones 

99 au Kaaupa Kind of water derived from well 
which is considered suitable in spring 
and summer seasons 

100 Tg old Gaanga jala Type of water which is not 
contaminated with dust, soot, and toxic 
gases other environmental impurities 

101 UM Dhaara Type of water which is originated 
from the mountain in the form of falls 

102 OTRA UT Praasravana Type of water derived from small falls 
or fountain 

103 dr Vaapya Type of water derived from step well 

104 AH- Saamudra jala Surface water which is very much 


prone for contamination with dust, 
soot, toxic substances, micro- 
organisms or any other environmental 
impurities 
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105 UR Saarasa Type of water derived from lakes 
which is best for consumption in 
hemanta ritu (early winter) 

106 valgo Hamsodaka Water purified by the rays of the sun 
and the moon in sharada ritu that 
is, early autumn (late September to 
mid-November) 

107 ea Haaima Type of water derived from 
liquefaction of ice or snow 

108 dist! Taadaaga Type of water which is derived from 
artificial tanks or ponds 


IS 17424 (Part 3) : 2020 


ANNEX A 
( Foreword ) 
COMMITTEE COMPOSITION 
AYUSH Sectional Committee, FAD 26 


Organization 
Ministry of AYUSH, New Delhi 
All India Institute of Ayurveda, New Delhi 


Association of Manufacturers of Ayurvedic Medicines 
(AMAM), New Delhi 


Ayurvedic Drug Manufacturers Association (ADMA), 
Mumbai, Maharashtra 


Central Council for Research in Ayurvedic Sciences 
(CCRAS), New Delhi 


Central Institute of Medicinal and Aromatic Plants 
(CIMAP), Lucknow, Uttar Pradesh 


Defence Research and Development Organization 
(DRDO), New Delhi 


Delhi Institute of Pharmaceutical Science and 
Research (DIPSAR), New Delhi 


Dabur India Limited, Sahibabad, Uttar Pradesh 


Hamdard Laboratories, New Delhi 


Indian Council of Medical Research (ICMR), 
New Delhi 


Indian Institute of Chemical Technology (IICT), 
Hyderabad, Telangana 


National Botanical Research Institute (NBRI), 
Lucknow, Uttar Pradesh 


National Institute of Ayurveda (NIA), 
Jaipur, Rajasthan 


National Medicinal Plants Board (NMPB), 
New Delhi 


Pharmacopoeial Commission of Indian Medicine & 
Homoeopathy, Ghaziabad, Uttar Pradesh 


Pharmacopoeial Laboratory of Indian Medicine 
(PLIM), Ghaziabad, Uttar Pradesh 


Quality Council of India (QCI), New Delhi 


BIS Directorate General 


Representative(s) 
Dr D. C. Katocu (Chairman) 
REPRESENTATIVE 


Dr V. SASHIBHUSHAN 
SH ARJUN Muttant (Alternate) 


SHRI CHANDRAKANT BHANUSHALI 
Dr Amit AGARWAL (Alternate) 


Dr ARJUN SINGH 
Dr (Ms) SHRUTI KHANDURI (Alternate) 


Dr KARUNA SHANKAR 
Dr Daya NANDAN Mani (Alternate) 


DIRECTOR 
Dr Niput SANDAL (Alternate) 


REPRESENTATIVE 


Dr RANJAN MITRA 
Dr Arun Gupta (Alternate) 


SHRI HAMID AHMAD 
Dr RANI KAUL 


Dr D. VIJAYA KUMAR 


Ms SAYYADA KHATOON 
Suri CHV Rao (Alternate) 


DR SANJEEV SHARMA 

Dr SupipTA Kumar Ratu (Alternate) 
Ms PADAMPRIYA BALAKRISHNAN 

SH N. PADMA Kumar (Alternate) 
DrK. R. C. REDDY 

Dr Vıray Gupta (Alternate) 
Dr RAJEEV KUMAR SHARMA 

Suri RAJEEV SINGH (Alternate) 
Dr ManısH PANDEY 

Dr VANDANA SIROHA (Alternate) 


Suri P. RAJESH, SCIENTIST “E” AND HEAD (FAD) 
[ REPRESENTING DIRECTOR GENERAL ( Ex-officio ) | 


Member Secretary 


Dr PRADEEP KUMAR DUA 
Scientist ‘C’ (FAD), BIS 


Bureau of Indian Standards 


BIS is a statutory institution established under the Bureau of Indian Standards Act, 2016 to promote harmonious 
development of the activities of standardization, marking and quality certification of goods and attending to 
connected matters in the country. 


Copyright 


BIS has the copyright of all its publications. No part ofthese publications may be reproduced in any form without 
the prior permission in writing of BIS. This does not preclude the free use, in the course of implementing the 
standard, of necessary details, such as symbols and sizes, type or grade designations. Enquiries relating to 
copyright be addressed to the Director (Publications), BIS. 


Review of Indian Standards 


Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed 
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes are 
needed; if the review indicates that changes are needed, it is taken up for revision. Users of Indian Standards 
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue of 
‘BIS Catalogue’ and ‘Standards: Monthly Additions’. 


This Indian Standard has been developed from Doc No.: FAD 26 (15400). 


Amendments Issued Since Publication 


Amend No. Date of Issue Text Affected 


BUREAU OF INDIAN STANDARDS 


Headquarters: 

Manak Bhavan, 9 Bahadur Shah Zafar Marg, New Delhi 110002 

Telephones: 2323 0131, 2323 3375, 2323 9402 Website: www.bis.gov.in 

Regional Offices: Telephones 

Central : Manak Bhavan, 9 Bahadur Shah Zafar Marg | 2323 7617 
NEW DELHI 110002 2323 3841 

Eastern : 1/14 C.LT. Scheme VII M, V.I.P. Road, Kankurgachi | 2337 8499, 2337 8561 
KOLKATA 700054 2337 8626, 2337 9120 

Northern : Plot No. 4-A, Sector 27-B, Madhya Marg | 265 0206 
CHANDIGARH 160019 265 0290 

Southern : C.I.T. Campus, IV Cross Road, CHENNAI 600113 | 2254 1216, 2254 1442 

2254 2519, 2254 2315 

Western : Manakalaya, E9 MIDC, Marol, Andheri (East) | 2832 9295, 2832 7858 

MUMBAI 400093 2832 7891, 2832 7892 


Branches : AHMEDABAD. BENGALURU. BHOPAL. BHUBANESHWAR. COIMBATORE. 
DEHRADUN. DURGAPUR. FARIDABAD. GHAZIABAD. GUWAHATI. 
HYDERABAD. JAIPUR. JAMMU. JAMSHEDPUR. KOCHI. LUCKNOW. 
NAGPUR. PARWANOO. PATNA. PUNE. RAIPUR. RAJKOT. VISAKHAPATNAM. 


Published by BIS, New Delhi 


